=ALLEY BAR

AT ROWES WHARF
"Refined Escape from The Day's Drudgeries”
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LIBATIONS S$11
SUMMER SPARKLER

DOUBLE CROSS, ST. GERMAIN, HIBISCUS SYRUP, PROSECCO
HARBOR SUNSET

PEACH SCHNAPPS, ROOT LIQUOR, VANILLA SYRUP,
BITTERS, PROSECCO

ROWES WHARF MARGARITA

CORZO REPOSADO, COINTREAU, LIME JUICE & AGAVE
NECTAR

SCARY THOUGHTS

CORZO SILVER, BACARDI 8, ORGEAT ALMOND, LIME JUICE,
BLUEBERRY SYRUP FLOAT

HARBOR WHISKEY SMASH

HUDSON MANHATTAN RYE, MUDDLED LEMON, MINT &
HONEY SYRUP

HEARD IN THE ALLEY

DEWAR'S, CHERRY HEERING, FALERNUM, WITH A SQUEEZE
OF LEMON JUICE

CHILLS

REYKA, SOLERNO, MUDDLED CUCUMBER, LIME, SODA & A
DASH OF BITTERS

THE SHORTCUT

BOOTLEGGER, COCO LOPEZ, PEACH SHNAPPS, PINEAPPLE
JUICE, LEMON & A DASH OF BITTERS

ALLEY GHOST

BACARDI 8, LIMONCELLO, VANILLA SYRUP, COCO LOPEZ &
GRAPEFRUIT JUICE

THE BOAT IS HERE

BACARDI 8, MALIBU, PINEAPPLE JUICE AND CRANBERRY

HARPOON IPA $7

SWEETS $7

DOUBLE DARK
CHOCOLATE CAKE

BOSTON CREAM PIE

WARM GREEN APPLE PIE

Heard in the Alley: The
combination of the Boston
Harbor Hotel's iconic presence,
legendary heritage, breathtaking
views and unique surroundings
has quickly established The Alley
Bar at Rowes Wharf as the place
where Bostonians “meet.”
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LEGACY COCKTAILS S$12 j
THE ALLEY CAT &
DOUBLE CROSS, SERRANO MINT SYRUP, MUDDLED CILANTRO, LIME JUICE '
DON'TMISS THE BOAT &
GOSLING'S, BLACK TEA, GINGER MINT SYRUP, CRANBERRY SHRUB, GINGER BEER
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SAVORIES IMPORTED

TRADITIONAL NEW ENGLAND CLAM CHOWDER $8

CHOPPED CHIVES, OYSTER CRACKERS HEINEKEN $6'5O

CHICK PEA HUMMUS $6

BLACK OLIVES & GRILLED PITA CHIPS AMSTEL LIGHT $6.50

CRISP, SWEET & SALTY CORN TORTILLAS $7

TOMATO SALSA, CILANTRO SOUR CREAM, GUACAMOLE

ANTIPASTO PLATE $9 CORONA$6.50

PROSCIUTTO, PROVOLONE, ROASTED TOMATOES, GRILLED

ASPARAGUS & FOCCACCIA BREAD STELLA $7

CHICKEN & CHEDDAR CHEESE QUESADILLA $8

P1CO DI GALLO & FRESH BASIL

ALLEY TASTING $12 DOMESTIC

CHILLED GRILLED SHRIMP, SMOKED SALMON,

BRUSCHETTAS & MARINATED WILD MUSHROOMS SAM ADAMS $7 «_,

SUMMER GREENS SALAD $9

GREEN GODDESS DRESSING BUD LITE $6

TOMATO & MOZZARELLA MARGHERITA PIZZA $10

CHILI FLAKES

GRILLED HAM & BOURSIN CHEESE SANDWICH $10 HARPOON SUMMER $/

CRISPY FRIES

ALLAGASH WHITE $7
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WINE SELECTION

SPARKLING

NV CHANDON BRUT CLASSIC | CALIFORNIA (187 ML)

NV MUMM NAPA BRUT PRESTIGE | NAPA VALLEY, CALIFORNIA
NV VALDO, PROSECCO | VENETO, ITALY

NV PIPER-HEIDSIECK | REIMS, FRANCE

NV HUBER 'HUGO' ROSE | TRAISENTAL, AUSTRIA

/
ROSE
GRENACHE, SYRAH, CHATEAU SAINTE MARGUERITE | COTES DE PROVENCE, FRANCE
WHITES

2011 PINOT GRIGIO, CADONINI| VENETO, ITALY

20N RIESLING, SA PRUM | MOSEL, GERMANY

2010 ALBARINO, MARTIN CODAX | RIAS BAIXAS, SPAIN

201 SAUVIGNON BLANC, MT. BEAUTIFUL | CHEVIOT HILLS, NEW ZEALAND

2011 CHARDONNAY/TREBBIANO, CASALE DEL GIGLIO 'SATRICO BIANCO | LAZIO, ITALY
2009 CHARDONNAY, TREFETHEN | NAPA VALLEY, CALIFORNIA

201 SAUVIGNON GRIS, CHATEAU DE BELLEVUE | BORDEAUX, FRANCE

2010 RIESLING, PACIFIC RIM ORGANIC | COLUMBIA VALLEY, WASHINGTON

2010 CHARDONNAY, FERRARI CARANO TRE TERRE'| RUSSIAN RIVER VALLEY, CALIFORNIA

REDS

2010 PINOT NOIR, MAC MURRAY RANCH | RUSSIAN RIVER VALLEY, CALIFORNIA
2009 PINOT NOIR, ROCHE DE BELLENE | BURGUNDY, FRANCE

2006 TEMPRANILLO, CAMPO VIEJO | RIOJA, SPAIN

2010 ZINFANDEL BLEND, TRENTADUE | ALEXANDER VALLEY, CALIFORNIA

2010 MALBEC, GRAFFIGNA RESERVE | MENDOZA, ARGENTINA

2010 CABERNET SAUVIGNON, UPPERCUT | NAPA VALLEY, CALIFORNIA

2009 PINOT NOIR, ELK COVE | WILLAMETTE VALLEY, OREGON

2010 GAMAY, FRANCOIS MERIEAU | BEAUJOLAIS, FRANCE

2010 COTES-DU-RHONE, ERIC TEXIER | RHONE VALLEY, FRANCE

PORT & DESSERT WINE

2009 PINK MOSCATO, INNOCENT BYSTANDER | VICTORIA, AUSTRALIA
10 YEAR TAWNEY PORT, SANDEMAN | OPORTO, PORTUGAL

GLASS BOTTLE
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